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an‘ﬁﬁgﬁu'ﬂaﬁawﬂ’mfmLﬁ’aﬁlﬁl’ﬁt‘ﬂﬁmmzuﬁuﬁq (Microbiological Guideline for Chilled / Frozen Meat & Poultry Meat)

Aerobic Plate Count Coliform E. coli Stap. aureus Enterococci sp. Salmonella spp. Yeasts / Molds Listeria Campylobacter
at35°C /48 n (org/g) (org/g) (cfu/g) (cfu/g) (in 25 Q) (cfu/g) monocytogenes jejuni / coli
(or at 30°C / 72 h) (in259) (in25g)
(cfu/g)
<50X10° <'5,000 <100 <100 <1,000 N * * *

mﬁl‘ig'luﬁ’m'ﬁa%ﬁwﬂwmauﬁ”lﬂﬁ!ﬁ’ﬁld’ waz 11 Uudelglulseanu (Microbiological Standard for Livestock Products and Water / Ice)

AIUNIEN Aerobic Plate Count | Coliform ® | £. coli ° | Clostridium 0 Stap. aureus | Enterococci sp. | Salmonella |Yeasts / Molds Listeria Campylobacter
at35°C /48 h (org/g) (orglg) | Perfringens (cfu/g) spp. (cfu/g) monocytogenes jejuni / coli
(orat32°C /48 h (in 25 g) (in 25 g) (in 25 g)
for Milk Product)
(cfu/g)
Heat-Treated meat <1.0x10° N N N N <100 <100 N N**
products and reheat
after packing
Heat-Treated <1.0x10° <100 N N N <100 <100 N N**
Meat Products
Cooked meat with <1.0x10° <500 N * N <100 * N N**
non-heat coating
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PRV APIPAIRN Aerobic Plate Count | cgjiforms ° E. coli® Flat Sour Clostridium Clostridium Staphylococcus | Salmonella spp. | Yeasts / Molds
Canned Food & Pouch| ~ at35°C/48h Bacteria perfringens ° botulinum ° aureus (in25q) (cfu/g)
at55°C /48 h
(cfu/g)
Incubation Aerobe | Anaerobe
Temp (OC)
37 N N N N N N N N N
Room Temp N N N N N N N N N
55 N N N N N N N N N
th uasiuds MPN Coliforms ° E. coli © Clostridium perfringens ' Enterococci spp.
Water & Ice (org/100 ml) (org/100 ml) (org //100 ml) (cfur100 mi)
N N N N
2191314415971 Aerobic Plate Count E. coli 2 Salmonella spp. Clostridium perfringens o Staphylococcus aureus ¢ Yeasts / Molds
at35°C /48 h (org/g) (in 25 g) (cfulg)
(orat 30°C /72 h)
(cfu/g)
u:uﬁﬁw’i%’%gﬂ <10 x10" N N N N <100
Ansiiey | Anedy <3 0x10" N N N N <100
il | Sudu
GEGNIES <5 0Xx10° N N N N < 500
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i Aerobic Plate Count Coliforms® E coli® Salmonella spp. Staphylococcus aureus ° Yeasts / Molds
at35°C /48 h (org/g) (in25g) (cfulg)
(or at 30°C / 72 h)
(cfu/g)
Non pasteurized <1.0X 106 < 1,000 N N * *
Pasteurized <5 0x10" <10 N N N <100
Powdered egg. (l1n) <5 0X10° N N N N <100

NBNELKA N

*
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= Limit of Detection = 10 org/g (Solid sample), 1 org/ml (liquid sample)

a
b = Limit of Detection = 5 org/g (Solid sample), 1 org/ml (liquid sample)
¢ = Limit of Detection = 10 org/g (Solid sample), 1 org/ml (liquid sample)
d = For canned food undergone incubation test at 55°C only

e = Limit of Detection = 1.1 org/100ml

f = Water originates from or influenced by surface water only
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